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TheStar's Cook Book
Meringue Rice Pudding. Tako ton- -

cupful rice to 1 pint water; when rlco
is boiled dry add 1 pint milk, a plcco
butter size of an egg, and C eggs. Beat
yolks and grated rind of lemon, and
mix with rlco. Butter dish, pour In
mixture, bako lightly. Beat whites to
stiff froth; add cup of sugar and Julco

.of a lemon. When pudding is nearly
done, spread on frosting, bako in slow
ovon till top Is light brown.

Orange Pudding. 1 cupfulB stalo
y, unfermented bread, 1 cupful finely

chopped suet, 1 cupful sugar, 2 eggs,
julco of 1 orango, 1 tablespoonful'ox- -

tract orango, cupful milk. Mix all
thoroughly together, fill 6 cups well
greased, boll 30 minutes. Turn out on
dish, servo with Hard Sauce, flavored
with 1 teaqpoonful extract orango.

Plum Pudding, No. 1 (Royal Christ- -

mas), 2 cupfuls raisins, 2 cupfuls cur- -

rants, 2 cupfuls suet, Ms cupful al- -

monds, blanched, 2 cupfuls flour, 2
cupfuls grated sugar muffins or bread,

cupful each, citron, orange, and
lemon peel, 8 eggs, 1 cupful sugar, V,

sugar,

flour,

tered.

Sauce.

sugar, pint milk, 1

toaspoonful each cloves, allsplco
tcaapoonfuls salt; water

mako batter; two or three
times whllo bako slowly for

hours.
Rice 1 cupful 1

quart milk, eggs, tablespoonful
cupful sugar, pinch salt. Boll

pint until tender, then rc- -

move fire; add eggs,
and milk, beaten together, pour

pudding dish, break butter small
pieces surface, bake In steady
30 with Sauce,

small
soaked quart cold water

1 cupful sugar. 1U Dints
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CUPID'S
DOES THE HAMPER?

"What a handicap domesticity a hamper? are its
and the

cupful cream, 1 gill each and before It Is wanted, eaten cold respondent. "I am' to more worthbrandy, large pinch salt, 1 tablespoon- - with cream or milk and sugar. Somo with Shaw thit ranrrIase ought whiiu, jei net-
ful extract nutmeg, 1 teaspoonful bak- - prefer the pudding made with 3 pints ,

ertholess, many man and many n
powder. Put in large bowl raisins, milk water. i

10 uo auollsneu. woman as they say this, think baot
seeded, currants, washed picked, Tapioca and Cocoanut Pudding. 1

' T1,Ia conclusion is reached by my a bit regretfully to their youthfulsuet, chopped very fine, almonds cut cup tapioca, soaked night, yelks correspondent becaus0 her brother, Thov oir-- i, ,
fine, citron, and lemon 4 whites 1 2 Yorange, peels, eggs, 2, cupful sugar, man mucn nterested in the natural recall1chopped, lemon, sugar, wine, brandy, tablespoonfuls grated cocoanut; bako cherished projects now
and cream, lastly; add flour, sifted Vs hour. Make frosting of whites 2 when with her and inter- - thrown overboard to marry, and of
with powder, mix all well together; eggs, 3 tablespoonfuls sugar, 2 table- - ested friends discourses by the hour how their life Is from whitput in large, well mould; set spoonfuls grated cocoanut; spread on biology and kindred subjects a they hadin saucepan with boiling water to over pudding when baked. Set in ,'"anncu- - Sometimes, they
reach half up sides of mould, steam oven until a light brown. "!09t entertaining and Inspiring fash- - think little bitterly that it would
thus five hours; turn out on dish care- - PIES. ,on- - He up all Is bo some compensation . if they couldfully; serve with Wine Sauce. - Paste for Pies, No. 1. 3 oupfuls man from one of his discuss these ambitions in theirPlum Pudding No. 2. 1 sifted flour, teaspoonful baking 0wn household For whpn with hU nn,i nn iiach grated lunch rolls or very powder, largo pinch salt, 1 cupful T ,n.tellBent sympathy.
finely chopped wifo mtniIy he seldom mentions r, as in the case" ofsuet, raisins, seeded, cream, cupful butter. Sift flour, my correspond
currants, washed and picked, and cof- - salt, powder add the theso matters, since no one Is ent's brother, those of the family
fee sugar, cupful each milk cream; mix into smooth, rather firm ested in them. Ho is, as the writer clrclo do not nnnreclatn thoaoJ!''.60 marmalade, 4 eggs, two paste; flour board, roll it out thin; Bays ..Just a domesticated animal, ments or Interests SIand If1 teaspoonful baking spread tho butter on it evenly, fold they
powder, 1 teaspoonful each extract in three; roll out thin, and fold in UKe most middle-clas- s married males, appreciation, they must seek It

cloves Mix all threo; repeat twice more, and use. Away from his family, he is more, side of the homo circle. .
all these ingredients well together in Paste No. 2-.-3 cupfuls flour, tea- - Interesting, a more worth-whlI- e man. ' But surely,large bowl, put well buttered spoonful baking powder, pound So sno concUlde(i domesticity Is i ship In iNoiV ,11 remtlon;
mould; set in saucepan with boiling beef suet, freed of skin, chopped blame for all
water to reach half its sides; very fine, 1 cupful water. Place tho and marriage is holding this. But rather the conditions

thus 3 turn ou caro-- flour, sifted with tho powder, bowl, .down many a genius Into a humdrum der which married life is today livedfully on dish, serve with Wino Buet water; mix into smooth, commonplace existence. Marriage tn tho ,,,'
SailPP rnt Tirr firm rlnncrti i until

"Poor Man's cupful Pa Those who matter of supporting the
suet, chopped, cupful seeded rai- - lk cupful lard, cupfuls butter, haye read Wells Love nnd Mr. Low- - family as if did In Lowisham's
sins, y2 cupful currants, washed and teaspoonful baking powder, 1 cupful Isham," may recall Mr. Lewlsham's case. And overythlnc ho

cieun, wet towui, unu uour u. itou to be, by his genius; and How, at tno ng and mendintr and tniritrr mm fout dough well flouredon board, place en1 ot a year of married ltlfe ho toro the children. Their conversation Isbutter on It, dough it, com- -

pletely covering butter: roll it out. n's "Schema" bits and threw it mor0 concerned with shoes fnr ti.o

j,iv.vCu, tuijiuia b"vuu corn mui- -
fins or bread, 1 cupful flour, 1 tea- -
spoonful baking powder, cupful
brown 1 pint milk. Mix all well
together, put into well greased mould,
oct .u wm,Biiu wiiu uouiug water xo
reach half up sides of mould; steam
two hours, turn out on dish, carefully;
serve with butter and sugar.

Plum Pudding (French). pound
beef kidney suet. pound raisins,
(Smyrna and Malaga mixed), Ms

pound fresh bread crumbs, 1 table- -

spoonful flour, 6 ounces brown sugar,
'4 ounces orange peel ana citron mixed,
a little salt, of a grated nutmeg, a
pinch of pulverized ginger and a little
lemon nool ohnnnod flno. nhnut fi oirirs.
about 2 tablespoonfuls good brandy or

brandy, salt,

adding

little may apply
to nuddinc when it

a
may bo cook- -

in o
. . , . i ...

in
also Boil hours,

Princess 2-- 3

ter,
teaspoonful

powder, glass
cream

at a beating minutes
sifted

but- -
In. . I. ., 1 r ! nMnh

hours; turn on
ulsn Wltn

ta--

brown egg, 1"

ginger, to
a soft Btlr

2
Pudding. rlco,

1

buttor, 1

rlco In
sugar, salt,
mix;

In In
on oven

Brandy
Tapioca Pudding. 1

tapioca, In 1

over night,

wlno and rewards
neree a

ing and no
and

over a .,
of

in
a

wakes over and a

cupfuls
and

and Inter- -

citron,

and a

in
and to

hours! in
and add and

largely a
1 Mr.

elso miiQt

fold over
into

milk, 4 eggs. Proceed as directed for
IUco Pudding.

Tapioca Pudding. 1 small cupful !

tapioca, 1 quart milk, 1 teaspoonful
tablespoonfuls sugar. Soak',

tapioca in water 4 or then
add milk; flavor with extract
lemon, or anything elso prefer.
Bake slowly 1 hour. To bo mado day

wuior. out iiira mio Biueu wun
powder; mix into firm paste
with the water; it to cool for
15 minutes; meanwhile, press

salt from butter, by pressing in

lightly, V-- inch in thickness, turn it
over, fold each end to middle, flour

out again; fold ends to middle,
turn It; repeat this 3 times more

and use. If this paste is made In sum- -

tor, teaspoonful powder,

cupful sugar, 3 cup water, 1

very thin; wash milk, bako
in steady, moderate oven 25

i ior uuuhbu,
Apple Pot Piie. 14 apples, peeled,

cored and sliced pints flour, tea- -
r..i t, .. .t , . ...bijuuuiui uuiuug iiuwuer, j. uupiui bu--

gar, cupful' butter, cupful milk,
largo pinch salt. Sift flour with pow -

dor and salt, in butter cold, add
milk, mix into dough as for bis -

cults; with it lino shallow 'a
within two inches of pour in
1M: apples, and sugar; j
wet edges and cover with rest of 1

dough; put cover on, sot it to boll 20
minutes, then placo in oven
until nnnloa nvn nAAlrnil. Vinn mmm'r. '

from cut top crust in four equal
pieces!units, uiau uuiuus, my on

of side crust cut in diamonds
pieces of top crust on plato; serve

1
W
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on eacn opera- - wife upon the sciences ne given sweetness and inspiration comtlon of folding and rolling. 8 to mnater because the first radeshlp.
No. 4. 5 cupfuls flour,

ful butter. 1 lnril. w.i- - llnce hls wlf0 ouidnt liae unuo.- - The great married noo- -

rum, and sweet Sift flour, with powder; rub in lard and In the second place Hfe at to with
eTpuddg18 fvasnletnhV0rrai,nEs00,dn l&?&iAZ 7" Cb",Bg1T 71 tt

lukewarm place them basin Paste No. 6.--3 cupfuls sifted flour, trying find ne of because Indus-o- r

wooden with the peel already 1 large cupful butter teaspoonful was too to talk. Domestic- - conditions. Remove this bread-cu- t
into square and steep in a baking tablespoonfuls su- - had clipned his wings. he and-butte- r anxiety

the beef gar, cupful Sift
ney fat and chop it fine, with one and sugar, in butter, add tha hav,nsua ,son .VElg worth llfo would up
spoonful flour, mix it well with the milk; mix a smooth dough while than having a career. flowers when the icy hand winter
crumbs bread, brown and the i is the saner conclusion? Is ig removed. BOYD,

then add raisins, the peel, Apple 1. or G apples, 1
the. rest

No. fresh,
the in tho

largo wash
napkin, removo; extract

paste;
tho wet edges, cover with plate the paste, finally

edges,
pack in

No. Apple plato wet
in cupful

as level, core, sav- -
25butter,

not disturb paste; littlo
edges must

sauce, you

tho little rum sauce
Beparate. This

tho mould woll
tereu, anu tne puuuing a
kin, buttered.

cupful but- -

cupful largo
baking

brandy.
butter and

1 few
between, powder,

brandy; mould, well
Set saucepan with

,1n

steam 1

carelUliy; iinou

baking;

milk
from

serve
cupful

hours,
the

you

nour,
smooth,

place
milk

it,
roll

with

till apples are

1

rub
tea

stowpan
bottom;

water,

moderate

oven,

Yet

pie

boiled in milk cream.
till soft;, sot kettle wa- - A and Rich Dessert

let sago swell Cream and Cut
up eggs, stir cooked milk in thin Bprlnkle

sago; sugar over them; let stand for
Then In and or hours; sorvo on ordinary,

Sauce for 2-- 3 cupful but- - plates. Tho pio hot-

ter beaten to cream, stir sugar till crust that not thick,
quite water, but and flaky. 1 coffeecup-ad- d

starch mixed cold of thick, cream, cupful of
ter, till tho whole is of consistency of sugar, 1 flour,
th'ln 6Ugar 1 extract bako
butter, pour over you aro crust

half beforo and hard, so absorb
ing, after teaspoonful extract

or to Blackberry No. 4,

rich flavor. cul' and three berries
Touffle of Fruits. With to pio plato paste,

fruits of naturo, such in borrles
as bananas, edges, covor and milk;
etc., proceed in Removo quick, steady

press tes.
a slevo; what thus ob- - Cocoanut for Cus-taino- d

In a bowl, adding Vj pound of tard plain, nddlng cupfuls
whites of grated out

eggs; beat well with egg- - pint milk,
for or Custard Pie (Plain). No. C,

tho whites eggs Pints milk, 1 1

Into well tec teaspoonful extract lomon.
Put a in woll- - greased plato 4, Inch thick, tako

heated or of pasto, it well, and
palm of hand,

top. fruits, such as edgo, to pasto from
pears, cook first and thick,
press through a sieve. of plato. Fill su-i- s

exactly same for tho othors. gar, eggs, milk, beaten cx- -

Potato tract, In moderate
grated raw; 1 20 minutes,

1 tablespoonful of Custard Pie Procoed as
pint tablespoonfuls for Pio, plain, laying in

n

IN REALM.
LIFE

to Or
the average mar-- wards better?

different
buttered

the

bread,

the

up

become

cupful

riaBo relationship writes a cor- -

wonderful "Scliema," written wnen a

st"l,fnt. by nhlch lie was lo
revolutionize the jinlverso mako
everything straight and as It ougit

Into the waste-pape- r basket,
went to to his
n baby and a ue

spent hours discoursing to nls

him, sho had never stuuW

erned somewhat by the acidity tho
apples. Bake a bottom crust;

. .. . . ... . fpnoMnix,. 1 1 ii i. tvinlrn n
wiiue u ui"t
of white of 1 egg; .when are
done spread" frosting evenly over the

i. 1 i v.rt nrnn nnil hrownlop; sut uguui m m v.v..
slightly. ,

Lovers of Chocolate, in any
every form, can mako to
a common pie. Beat 1 to

stiff froth, then add pulverized su- -

and grated chocolate M- - tea- -

extract vanilla; this
top the pio let it harden

a in tho oven. Or
may prepare it in still way.
T,.f tliA .honolnto 1n !l 1 !1 Rl II 1 11 G

jback of the stove, and let It
not a drop water It); when
melted beat 1 egg and somo sugar In
with it- - in latter case it a

chocolate brown in color, and
in tho other a sort

1. 7 pounds cur- -

rants, 3M- - lbs. peeled
3 lbs. beef. 3 Buet,

each citron, lemon and orango
2Vj coffee lbs. raisins, 4

nutmegs, 1 oz. .cinnamon, oz. each
cloves and maco, 1 brandy, and 1

wine. Wash, currants, dry,
a l . tlin Knlcilnaluuiu, Biuuu i"u i ,

avin Rinows beef and suet,
each ingredient separately very

thovlargo us uio
finished, finally adding spices,
and wino; thoroughly together;
pack in Jars; In dry place.oTZl7.floured In making mlnco meat.

No. 2. 2 currants.
5 lbs. pooled and cored 2 lbs.
lean, boiled beef. 1 lb. beet suet,

I Wit,

Sontiraentallv wo v.tni, w

dropped order wnro thta wnr
faro a living. With the be- -

comes a matter of making ends meer,
of sweeping and rlonn.

children sclenro Thncn
things that not marriaco
itself, is hampering

that should abolished, not

pl0 are to live lowor

ready put In tho crust nrennrntho raisins and put them a inai,,t )i . , ...... .
Diuvo wun enough tocovor them. Cook until tender- -

fill
.

you can put raislnrt111 an lio 1"!. same number willcme in each piece. Then, iftho edges of tho cru-- t no juicecan escape, you will never bvthe taste that tho worecooked with tho
Pumpkin Tako largo sizedpumpkin, of color, wash andjust as would withskin on; cookedcarefully sieve, clearing it of1 11 1)9 . . .

urown sugar, 1 cup molasses, mix welltogether. Beat tho whites volknof 4 eggs well together and mix withthe pumpkin thornm-hiv- . !..molasses and sugar, of 1teaspoonfuls best ginger, l teasnoon- -ful ground cinnnmon; tako 1 milkmix woll altogether.. This is intendedmako G pies; pumpkina largo ono, add less milk so asto get too thin. Bako in platelined with pastry.
mado tho juamo way.

Rhubarb Pastei .
u.Dlinnhna t1 cupntisCut fruit Htnnli

Ping cook very iastlOW

mer, put ice uetween nau the of
in

Paste 1 cup- - .
cunfnl 1 nnnfiil majority of

tablespoonful science, ho bo consumed

water, in night of
bowl, dog-tire- d trial

pieces, powder, 3 jty felt and tho montiilittlo brandy. Now trim kid- - milk. flour with more aml ,,.....,
very rub spring liko

Into of of
of sugar stiffness. Which BARBARA

eggs; the Pie No. 5
of the nutmeg,

support

for

of

tiioy

egg

of
you

molt
of

the

ot

np- -

lb.

pick
nnd

wiuy

Mincemeat lbs.

9

sciences,

nutmeg.

and

be

tho

be

you

you wot

uoli you

present,

ginger, and, of all, and after it is ful extract lemon, Paste 4. Peel, of pie some or peels of lemons very thin, 1 tea-al- l
well mixed, cream. Spread all quarter and put stew- - canned peaches, cus- - spoonful cinnamon, cloves and

this in a napkin, well buttered, with sugar and water; when ten- - tard. nutmeg; currants, stono the rai-fol- d

up the corners of der, when cold, Cherry Pie. Paste No. 3, 3 sins, free suet of skin; chop each d

tie to level of the pudding, so and fill plate, lined with cherries, 1 cupful sugar, gredient separately, very flne put
as to make It round; then plungo the paste rolled Lino pio with wet soon as done in pan, n'ddinrf
pudding Into a saucepan of boiling wa- - out thin, and wash with milk; bake In add cherries, cover, bako in spices and wines; mix thoroughly
ter, and let it boil at least 4 hours steady, moderate oven 20 minutes. steady, quick 25 minutes. jar; store cold place
constant Take out and let Apple Pie 2.--3 tart apples,

'

Dried Pie apples until pio with paste; 'edges-drai-

a sieve; cut it from tho top sugar, lemon rind grated, quite soft, rub through a colander, put in mince-meat- ; cover, wash over
so to keep on a then turn It Paste No. 4. and ap- - have them juicy. Beat two eggs, with egg, in quick oven min-ou- t

on a dish, removing tho napkin pies very thin; lino pio with ing the white of one; cup h utes.
carefully, so to tho flno put In apples, sugar, and cup sugar to every pio; season to How to Raisins In a

of the pudding. Sprinkle a water; wet tho with rolled taste. Quantity of sugar be gov- - Mince Pie. When the mince-mei- t is
rum a

match the is on
table. Servo

pudding
.i mould hut.

ueu nap- -

well 4
Pudding.

1 sugar, 1 cupful
flour, 3 eggs,

small Rub to
smooth sugar, add

time,
add with

and put Into
boiling

1.

thus
servo

Puddlna. 1 nuart milk. 4

and
2

4

minutes;

butter, 3
5

and

to

and

baking

teaspoon- -

out
minutes

1 1

to

cupfuls

mem
3, and

a

existence

medium

2

blespoonfuls sago the with
dish in of hot Is of

ter, and gradually. Beat Pie Oranges. tho
3 and into oranges slices and su-an- d

salt and to tasto. gar them 2
put oven bake very 3 fruit

lightly. this: is mado with a
in torn only, and

thick. To boiling light Tako
corn with wa- - ful swoot

pulverized tablespoonful
starch; mix this with and egg; flavor with lemon;

V pudding whllo until suro tho is brown
warm, and other just serv-- that it will not

adding 1 the custard.
vanilla, lemon, nutmeg glvo a Pie. Pasto &

suear, cupfuls
Different each pie. Lino with

a soft and put and sugar, wot tho
peaches, plums, apricots, wash with

this manner: bako in 20
and tho fruit through

put you have Pie. Procoed as
Pie. V

powdered sugar and the cocoanut, and leaving
threo an

jbeater 5 6 minutes. Then tako Pasto
of 0 or 7 and beat 14 4 eggs, cup sugar,

them a stiff froth; mix Lino well
gethor. this on dish a pio

oven C C minutes before ball flour
Sprinkle powdered sugar on ceed with loft prossed

For hard apples, against push tho
otc, them then center into a high rim on edgo

The troatmont whilo in ovon with
tho and with

Sweet Pudding. Six good and strained; bako
sized potatoes, table--
spoonful of butter, (Peach).
lard, 1 molasses, 3 Custard bot- -

is,"

going
and

and
grubbing wife,

mother-in-law- .

never

stood

with
ui

tho

this addition
custard

withgar
spoonful spread
on the and

.for moment
another

On
(uo

put with

will be
regular

gray.
Mince-mea- t No.

and cored
pies, lbs.

peel,
lbs. sugar, 2

pint
pint white

from
chop
tine, put into pan

brandy,
mix

store cold,

apples,

in to
wife,

than run
hamper; tn

condl- -

tions

compelled

inon

aftortho crust
.mum

so that

raisins not
mince-meat- ,

firm, deep
potatoes

thoroughly pass
through

all III annrlo m-- i.

and

to
po

deep
plain Squash

Pie. 4(lnitm.1.

skin, shaV

powder

last torn cooked,
core apples, then each

pan,
the add cupfuls

the tho stemmed,

oven in Lino
boiling. Stew the

Peel, sllco bake
plate

as Distribute
part with paste

eggs,

out

sano

Delicate

juicy

ovon

as

ovon

pies

and

wltn i i three-quarter- s

rhubarb, 3 across a
Jtenlng 3 In

in ritWSrw.TC NT"
i" "juiun oven lu minutes. j

nucsicDcrry Hie. Pasto No. 3 3 ,cupfuls huckloborries, 1 cupful' sucarL no pie tho pasto, wet tho

t . i'Mi

in. citron, zvfc ius. coueo sugar, - iu. uu uurnos, washed nnd picked
raisins, 1 lb. seodless raisins, 2 table- - over, and sugar; covor, wash with
spoonfuls cinnamon, 1 nutmeg; 1 tn- - milk, bako in quick oven 20 minutes
blespoonful each maco, cloves and all- -

spice, 1 pint each Mndoria wine and ALLIGATOR PEAR
brandy. Wash currants, dry, pick s ...
them, stono tho raisins, skin mt cac" I)car in half lengthwise,
and from tho beef, each tako out kernel, and placo tho fruit
Ingredient up separately, vory fino; In th0 ico box till qulto thenS T'dU8 sSs, V-i'- S --

"vvlt" v1--- " of

brandy; mix pack In Jars; nnd Just enough p

in cold placo. chovies to flavor. Season with salt,
Mlnce-mea- t No. 3.--2 lbs. currants, popper and vinegar, and put' a gonor--

SSJiuf-SSSS- olaligo blespoonful of tho dressing in
red and whlto wlno oach "4 pint, each of the pcara.

Is Beauty
Asked what sho desires most in

life, tho truthful girl invariably an- -

swers, benuty. It is considered tho
host dower a woman can But
Is it really tjio best? Wo the beautiful
women have the happiest lives? For
that, after all, is the true tost.

Looked at from this standpoint, ono
is astonished to see often benu'v
falls to win out. Investigate tho sub- -

Ject and you will find good rensor.3
for its frequent failure.

To begin with, the girl who poi- -

Besses beauty must possess also a
strong character or her head will be
turned early. From babyhood sho is
fawned upon nnd flattered; hqr overy
whim Is indulged by those sttr- -

round her; her beauty makes slaves of
all who come .within her circle.

She Is led to believe that she must
be considered first in everything.
From the nursery to tho schoolroom
and from the schoolroom to society
her path is ono or royal progress. Is It
any wonder that her viewpoint of lite
is warped, that an idea of her own im- -

portanco Is exaggerated out of all pro- -

portiou to the truth; that her nature
Inevitably becomes d and
exneting? A naturo of this sort,
clothed oven In the most perfect
beauty, palls after a short Intimacy
and seldom commands a lasting do-

votion.
It Is strange, but a man rarely gets

satisfaction out ot a friendship with
a beautiful woman. Unless ono Is

knees one cannot hope to hold I.e.- -

interest, for beauty is exacting and
insatiable in its thirst for flattery.
Let it stop for a moment its liquid
flow and beauty's attention wanders.

Aa ,, Kinr r
ate other charms. Unaccustomed to

being considered first In nvorvthln?Sher interest in othors is genuine, bne

ARRANGING DINING TABLE.
There are fashions in table decora-

tions as In everything elso; just now
grouped vases aro in favor. While
these were introduced last season,
there are interesting changes.

Instead of the smaller vases for the
,,. ...... ...i.i.ui iUU tuulu muuutiuu wuh;

the larce central one hv lone chains, i-
it is newer to have the set more j

closely grouped, so as to stand on tho
centerpiece or glass plaque.

One handsome set has a tall central
vase of cut with four small;
matching vases joined to it by curved ;

openwork guards.
Another new set has a larger glass ;

basket overlaid with silver with four ,

small b'askets held to the central onoj
by short silver links fastened to the
handles.

For cheaper effects two sizes of
wicker baskets can bg gilded and
joined by raphia rings, also gilded.

Watch sales, and got four small
vases to match and a larger one in and
tho same design. In this way a styl-jar- o

lib table decoration can bo had nt bo
small cost. If you want tho vases tho
linked, fine nlcklcd chains can be

sugar

oiutvimii, Linn nlolr. .
Plato ' rtho pasto; wet rim I

lay of a with nar--

moro row 8lIvcr holds tho

nn,0r ' T '

wltli n wlrn

plato with

jdcsfdu
removo

sinews chop
chilled

thoroughly;

peel, half

have.

how

who

silver

now artistic, with
sponding oval nr--J

rangemont for center tho table,

-
Keopmg erect. .

At eacn enu or tno mirror aro semi- -

circular sections to short- -

a tall, slender
vase each At
sides, filling In t)io Intervening

two other low sections
lar Wonderful com- -

liinatloiiB can nrranged
' '.

Scouts: Boys

nt th0 and aBk tho every- -

thing Green Stamps,
Boretanla stroots.

Job Printing Office.

.'n'..'J....ij'Wi-- , 'S '1
u rfri-UT- i - Mr

S S
Successful?

nleascd with ovorv emnii oUnn'tin,,
and shows it Sho has learned
tho of being plcnsed, while her
lovely sister knows to 1)0
exacting.

And for this simple reason many tt
pifti Biri )s well married Vhllo fier
moro beautiful sistor takes hor last
and attractive chance,

It is a fact that beautiful girls
dom mako satisfactory wivos. All
their training ngainst They '
bring inio tho contract, which moro
than any other .needs tho oil of
and take, an exacting nature which has

cultivated from nursery days,
It is not an exaggeration to say tfiat

most beautiful women think that a
man's principal object In lifo shoul
le to make money for them to spend.
Aml most men who have beautiful
wlvcs soem to mako this their main
endeavor. But let them struggle ever
so earnestly to accomplish this ob- -

cct' tnoy wiI1 fln1 that a beautiful
woman can always spend more than
thoy can earn. For beautiful women
aro spendthrifts by nature, nnd hav- -
lnB Iln(l every whim gratified from
cnlI'"'nd, they know nothing of soir- -
rcstrint.

D,lt tho ',laln Sir, who has grown
,lp ,n sllndow, who is unaccustomed
lo 1,10 '".diligence that beauty com- -
mands, learns to mako much of little.
fn,t .""J" Wh !8 fort,lnate enough

w,th a nIa,n Sirl undoubtJ
f, hapi,Incss olt of lifo

uian no married a beauty, for it Is
a de,)rfSBnS fact that lovely women

3 lmau,e wo,ncn- - W"1"!' b "hon n" the worItl aa
Crel(1 ,nnko them tho ooslte?

,P who cnvlcs hor beaurtsi'Srss
vivacity T '

humor. '' sweetness and
"""'siiness, lastlnc and
more to desired.

SERVING STRAWBERRIES.
The expert hostess, especially if

sh0 likes strawberries better than
rest of her family, rarely

serves them twice in the same way.
breakfast sho uses them on

io nun, massed nn n mnu.,.i
. Ul 811- -gar a border leaves Tha. ........ninii't,...., rU(;IJ. is annmf nin.

but epicures prefer eating them from
tho hull. .

For a first re .
serve tho berries In'

'with a marnsnhino .
bincd nlneannlo .,

"banana. rr,t ,

pared at least an hour i,f.
meal.- - sugared and well chilled

Newer tho compote as a first
course aro timbalo cares filled with
blc berries iimnn,i ...m. ......
sugar.

Strawberry shortcako is good
Constant la w.,i i.n.J
shortcako made from hUcnlt ,io,,v

that from cakol batter Both
palatable, but tho former should
really short and tho cake not
plain variety too often

Chooso a nice cottage pudding hatter

NEW FRENCH SALAD,
Salad Diana Is ono of the no..v

dishes, it Is
'

easily propared and most tasty nnd
delicious. It is mado of pears, grapes ,

and a sauce of mayonnaise,

H mA iS
o ..i ,. . iinrao uui uo ni hid mbui

end, and about half the pulp
rcoopod out with a sunll friHt spoon,
loaving a hollow which Is stuffed with
whit0 grapes from which tho needs
imvo bcoit romoved with n notdla,
snrli r- - ii used In removing tho sd3
from In making tho famqua
bare de duo Jolly. Each poar is then- -

phred n crisp whlto lettuce laaf.
nnd over it Is poured a drosslng mado

mayonn-'s- a in which whlupod'
nnd currant Jellv Imvo boen

thoroughly mixed nnd whipped to--

SPthcr.

Job Printing Star Office.
TV r

rougm anu joinea to uio suinuarus oi or. bettor yet, uso tho one, two,
the vases, but they aro not especially 'three, four recipe, which Is known
new and tho floral effect Is equally to most cooks.
good without them. The linked glass The secret of a good ahortcako in
chains aro moro artistic with glass lo have half the berries sugared anil
vases than tho china ones, or pretty crushed for filling. This is also
offects can bo had with chains of crys- - used on tiio top layer, topped' 'by
tal b:ads. whol'o berries.

These combination flower holders Plenty of rich cream Is good- - with
nro charming for summer cottages in shortcake, but a scant supply is trv.
wlilto Dresden or belllque. They como ing, nnd it will farther' when
in novel shapes, many of them con-- ( whipped. A sauco of strawberries
nccted by a low fncc-llk- o arranger; nnd a syrup of boiled and
ment In sanio ware. Ono In wafer makes an ngroeablo change.
Greek design had all tho bases Bhaped Sometimes shorry Is used for flavor-lik- e

n Doric coluimV with tho tops hoi- - ing.
lowed to hold flowers. . ....

sugar
with addcold; bars pasto 'aril'lonB. bordered

ends; lay across! rl,. This

ml--n
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